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Raw chicken /Sink, thawing
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Shrimp/Beef/Chicken /Fliptop 40 - 41

Dumplings/Noodles /Reach-in 40

Rice /Final cook for hot hold 197 - 200

Fried chicken wings /Final cook 189 - 205

Beef/Broccoli /Final cook 198

Chicken wings /Small reach-in 40

Eggrolls/Crab rangoon /Small reach-in 45 - 55

Chicken wings /Walk-in 40

Cut cabbage/Fried chicken /Walk-in 39 - 40

Rice /Hot holding, rice cookers 160 - 162

amandalin1984@yahoo.com



 

Comment Addendum to Inspection Report
Establishment Name:  NEW WANGS KITCHEN Establishment ID:  4092014123

Date:  01/03/2025  Time In:  2:30 PM  Time Out:  3:50 PM

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

22 3-501.16(A)(2); Priority; Crab rangoon and eggrolls had been left out of refrigeration too long and measured 45 - 55F inside the
small reach-in unit. Maintain TCS foods in cold holding at 41F or less. CDI- foods moved to the freezer to rapidly cool. Do not
leave TCS foods out of temperature control and return to refrigeration immediately after prep.

47 4-501.11; Core; Metal shelving in the walk-in cooler is starting to show sings of rust in spots. This affects cleanability. Gasket on
reach-in freezer is torn on the bottom. Equipment shall be kept in good repair. Replace shelving in the near future and replace
torn gasket. No point taken today.

49 4-601.11(B) and (C); Core; A metal fan in the food prep area was observed with dust and debris on the cage and fan blades. The
nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue and other debris,
Increase cleaning frequency. Cleaning has improved since previous inspection and all other surfaces appear clean. Full point not
taken today.

56 6-305.11/6-501.110; Core; A bin of personal items was stored directly above the food prep area and open fliptop unit. Designate
and use an area for the orderly storage of employees' clothing and possessions where contamination of food, single-service
articles and equipment cannot occur. CDI- items moved away from food prep area. No point taken today.


